There's nothing quite like the delicious taste and smell of fresh 
baked bread. Now you can enjoy it easily, anjIimeaUj^^ 
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X Important Safeguards 



WHEN USING ELECTRICAL APPLIANCES, BASIC SAFETY PRECAUTIONS SHOULD ALWAYS BE 
FOLLOWED, INCLUDING THE FOLLOWING: 

1 Read all instructions carefully, 

2 Do not touch hot surfaces.. Use knobs el lid, 

Do not dose or clog the steam vent opening under any circumstances, 

3 To protect against eledrical shock, do not immerse cord, plug, or baking machine m water or other liquid. 

4 Close supervision is necessary when the appliance is used by or near children, 

5 Unplug the power suppfy cord when the appliance is not in use, or before cleaning. 
Allow to cool before putting on or taking off any parte, and before cleaning the appliance. 

6 Do not use or operate the appliance with a damaged cord or plug, or after the appliance malfunctios. or has 
been damaged in any manner. Return ihe appliance to the nearest authorized service facility or dealer for 
examination, repair, or adjustment. 

7 The use of accessory attachments not recomrranded or sold by the appliance manufacturer may cause 
injurieS- 

8 Do not use outdoors, 

9 Do not let the power supply cord hang over the edge of a table or counter, or touch hot surfaces. 

10 Do not place the appliance on or near heat sources such as gas or electric stoves, ovens, or burners. 

1 1 Extreme caution must be given when moving the appliance containing hot contents or liquids. 

12 Always attach plug to appliance first, then plug cord into the wall outlet, To disconnect, press RESET and 
remove plug Irom wall outlet. Never pull on cord. 

13 Do not use the appliance for other than intended or specified purposes. 

14 Avoid contacting moving parts. 

15 If the lid is opened while baking cw keeping bread warm, the unit will temporality shut off. As long as you 
keep the lid open, beeps will keep sounding, 

Save These Instructions 

THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY. 



A. A short power supply cord is provided to reduce the risk resulting from becoming flrttangled in or tripping 
over a longer cord. 

B. Extension cords are available and may be used if care is exercised in their use, 

C. When an extension cord is used: 

(1) the marked electrical rating of Ihe extension cord should be at least as great as the electrical rating of 
the appliance, and 

(2} the longer cord should be arranged so that it will not drape over the countertop or tabtetop where it can 
be pulled on by children or tripped over unintentionally. 



This appliance has a polarized plug (one blade is wider 
than the other). As a safety feature, this plug will fit in a 
polarized outlet only one way. If the plug does not fit 
fully in the outlet, reverse the plug- If it still does not fit, 
contact a qualified electrician. Do not attempt to defeat 
this safety feature. 



Specifications 



Power consumption: Heater; 600W 
Power consumption: Motor: 100W 
Power supply: 120V, 60Hz 
Dimensions: 17"x10 p x12" 
Weight: 17lbs. 



Tlmportantes Mesures De Securite 



POUR UTILISER DES APPAREILS ELECTRIQUES, IL FAUDRAfT TOUJOURS PRENDRE LES 
PRECAUTIONS DE BASE, Y COMPRIS LES SUIVANTES: 

1 Lisez toutes les instruction, 

2 Ne touchez pas tes surfaces qui peuvent etre chaudes. 
Ulilisez les po#gn6es ou les boutons. 

3 Pour se prot^ger de secousses Slectriques. n'irnmefgez pas le cfibte, la fiche ou lappareif a (aire du pain 
dans cte Team on tool autre Ikjuide. 

4 Surveiliez blen les enfants s'ils utilisent un appareil ou s'ils se trouvenl a proximity d'un apparert en march©- 

5 DSbrandiez le c&bte d'alimentation secteur lorsque I'ofi n'utilise pas I'apparel ou avant de le rtettoyef- 
Laissez fappareil refroidir avant de le manipuler ou de retirer n'importe queues prices, ei avant de le netioyer. 

6 Appareils portattfs. No faites pas fonctionner I'appareil si te cordon ou la fiche sont endommagSs. si I'apparei! 
ne fonctionne pas correctement, s'il est tomtit ou s'M a et£ endommage. Conliez au service de reparation 
recommand6 re plus proche tout examen, reparation ou rdglage 6lectr»que ou mecanique de I'appareil, 

7 L'ubilisation d'dquipemenis. auxiliaires non recommandSs ou verxfus par le fabncant de i appareil risque de 
provoquor des Wes$ure$. 

8 N'utiiisez pas rappareti & rexterieur. 

9 Ne laissez pas le cordon pendre par-dessus le bord d'une table ou dun compioir e« assuroz-vous que I© 
cordon n'est pas en contact avec des surfaces chaudes. 

10 Ne place* pas I'appareil pres d'un bruleiir a gaz allum£ ou d'un element gtoctrique ou lenston ou dans un four 
allum£_ 

11 Soyez tres prudent en dSplacant un appareil qui contient du liqukfe chaud. 

12 Commence? toujours par brancher le c&We h I'appareil et seulement ensuite ce cSble A la prise murale. Pour 
debrancher. appuyez sur la touche RESET el relirez la liclie de fa prise murale. Ne tirez jamais sur le cable. 

13 N'utiiisez rappareil que pour la lonction a laquelle il est destine. 

14 Evrter de toucher les pieces mobiles. 

15 Si le couvercie est ouvert pendant la cuisson ou quand vous garde* le pain au chaud. l appareil s'Steint 
momentanement Une sonnerie retentit tant que le oouverole reste ouvert. 



Conservez Ces Instructions 

GET APPAREIL EST RESERVE A L'USAGE DQMESTIQUE. 



A. Un cable d'ahmentatron secteur court est fourni pour diminuer tes risques provenant d'un emmelement ou 
d un trebuchement sur un cdble plus long. 

B. Des cables de raJlonge sont disponibles el peuvent dire utiles Si Ton prend garde lors de leur utilisation. 

C. Lorsqu'un cable de rallonge est utilise: 

(1) la puissance dlectrique indiqute sur le c£ble de rallonge cevra Sire au mains aussi etevSe Que celle de 
I'appareil, et. 

(2) le cAWe de rallonge devra 6ire dispose de telfe sorte qu'il ne recouvre pas le dessus d'un comptoir ou 
d'une table d'ou il risquerait d'etre tir£ par un enfant ou sur lequel on pourrait tr6bucher involontairement. 



Cet appareil a une fiche polaris£e (une des lames est 
plus large que I'autre). Par mesurc do s6curit6 P celle 
Ache ne s'adapte dans une prise polarisde que d'un 
soul cot6. Si la fierce es peut s'adapter compl^tement 
dans la prise de courani, Tinverser, Si elle ne peut 
encore s'y adapter, contacter un 6lectncicn quali<i6. Ne 
jamais tenter de detruire ou de modilier ce dispositif de 
$£curit6- 



Specificatrons 



Puissance: Circuit de cteutfage: 600V/ 
Con&ommation: Moleur: 100W 
Tension: 120V, 60Hz 

Dimensions: 43 - 25 ■ 29cm 
Poids: 7,4 kg 



From fully automated baking of your everyday loaves to home-made treats for 
those special occasions, the BBCC-V20 Home Bakery Traditional helps you 
imaginatively expand your cooking repertoire. 



The BBCC-V20 Home Bakery Traditional lets you enjoy an infinite variety of home-made breads, cakes and 
even jams. It's fast, easy, healthful, tasty - and always Iresh! 



Features 



1. A horizontal baking pan allows baking one 
full (2 lbs.) loaf of basic bread. 

2. "Heme Made" setting lets you expand 
your baking repertoire. You can easily bake 
French bread too! 

3. "Quick" setting prepares bread in under 
two hours. 

4. "Cake" and "Jam" settings are provided 
for menus other than bread, 

5. A compact design neatly fits countertops. 



7. Programmable timer lets you enjoy fresh 
baked bread any time you like. 

The timer allows you to delay baking time for up 
to 13 hours.The timer can be used with only the 
Basic, Basic Wheal, Basic Dough, Sandwich and 
Home Made settings. 

8- Crust Control function. 

The Crust Control function lete you choose Light, 
Medium or Dark crust on the Basic, Quick, Cake 
and Home Made settings. 



9, Viewing Window. 

The Viewing Wrndow allows you to watch the 
baking process. 



6. Auto shut-off when lid is opened for added 
safety. 




JT Components 



w 



Kneading 
Blade 



Heating Element 




X Handling Instructions 



Removing ihc bakirg pan 




Grasp the baking pan's shorter 
flanges and pull toward you to 
unlatch the spring. Then lift to 
remove. Use oven mitts for 
removing a hoi pan. 



Installing the baking pan: 




HoW the baking pan's shorter 
llanges and place it right in the 
center of the oven cavity, Press 
down until it clicks into place. 



Attaching 
the kneading blade: 




Attach the kneading btade to 
the rotalrng shaft and push 
down firmly. 

Be sure to attach the knea*Kj 
blade secur 



X Control Panel 



CRUST CONTROL key 

Fur iihiHian :j :l i? CfUSl color 

desired: UgM, Medium and 
Dark (for Basic. Quick. Cake 
and Home Made settings). 

Lighlor Mifing 
•Medium 

P. .. ii «••- • " 
Dtfritftr crust Milling 

TIMER key 

Ust Hi key when you would 
Ifce k> delay the compWwi ol 
your bread fx dough Tosentw 
timer . delerm*i© when you 
would Etke your (xwud or dough 
lo be ready- Ihon »» in* timer 
10 reject the lime dWftrftnee 
between the present bnw arxl 
Ihft lirrnj you dMMrnirttd. The 
sel timo increasta in units of ten 

m huIpi; cjici ViVj you press 

ihff fccy. Once fie set lirrw 
exceeds maxirnum Dfne or 
13:00 (13 hours>, ta diaptary 
returns lo iDin^num tiroo. 



SELECT COURSE key 

Press (his key to choose the dough preparation/taking 

course yoo desire. 

Basic 

Tftis setting is lor batag a basic bread using active ovy 
Basic Wheat 

This setting is lor wtioto gram bread using aclive dry yeast 
Basic Dough 

This setting is ideal tor making bread-style dough using 
active dry yeast. 
Quick 

This setting is. used tor quickly baiting a basic bread using 
rapid rise yeast. 
Quick Wheat 

This setting quickly produces whole grain bread using rapid 
rise yeast 





START SELECT 
RESlT COURSE 



LIQUID CRYSTAL 
DISPLAY UNIT 

Indicates rj>e time up to 
completion of oaring. the 
crusl color, ete- 



HOME MADE COURSE 

(TIME. CYCLE key) 

AIMS you to program trie 
bread baking process to 
your specilications. (At the 
initial selling, the FttflCh 
brtad baking process is 



START/RESET key 

Press 8hi& key CO Start a 
processor timer operation. 
Press and fooW tfte koy 
slightly tonger to cancel a 
process Or when the 
prc^ess is completed. 



Quick Dough 

This wtting lets you quickty prepare bread-siy*e dough 
using rapid rise yeast, 

J ii ITi 

Sewing 1or making jam, 
Cake 

Sotting lor baking cake. 
Sandwich 

Optimized tor making sandwich bread. 
Home Made 

Allows you to program the bread baking process 10 your 
specifications ('At the riflial setting, the French bread 
baktftg process is program fried.) 



COURSE 


Basic 


Basic 
Wheal 


Basic 
Dough 


Quick 


Quick 
Wheat 


Quick 
Dough 


Jam 


Cake 


Sandwich Home Made 


TIME 


3:30 


3:40 


1:50 


1:58 


2:08 


0:45 


1:20 


2:00 


3:20 


4:00 


TIMER 


• 
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XCare & Cleaning 



! CAUTION ! 

TO AVOID ELECTRICAL SHOCK, FIRST UNPLUG THE UNIT AND 
ALLOW IT TO COOL BEFORE CLEANING. 



Dust and crumbs that collect inside the unit may 
cause scorching or uneven baking, so be sure to 
clean the unit and baking pan after each use, 
following these steps: 



Outer Body and Lid 

Wipe off the outer body of the unit with a damp cloth. 
Wipe the lid as well. Dean the viewing window with 
a moist paper towel, and wipe dry. 



! CAUTION ! 
DO NOT IMMERSE THE UNIT IN WATER OR 
ANY OTHER LIQUID. 



Remove the baking pan from the oven cavity prior to 
cleaning. Fill ihe empty baking pan with lukewarm 
water and liquid detergent. Allow it to sit for 30 
minules belore emptying the pan and removing the 
kneading blade. If the kneading blade is difficult to 
remove, hold the kneading Wade in one hand and 
use your other hand to grasp the rotating shaft from 
beneath the pan. Turn both hands in opposite 
directions to free the Wade. Clean the inside of the 
baking pan with a solt sponge. You may use a very 
soil brush to r.islcrlge baked- r>n crumbs around the 
Shalt and in the center ol the kneading blade. Make 
sure you reattach the kneading blade to the baking 
pan after cleaning. Never use a dish washer or dryer, 
as it may result in deformation or discoloration of the 
components, or unit malfunction. 



Baking Pan and Kneading Blade 

Both the baking pan and kneading blade have 
coated nonstick surfaces. Harsh cleaners (such as 
abrasives and metal scrubbers) or utensils (such as 
larks, knives and metal spatulas) must not be used 
on these parts as you may scratch them. Over time, 
the nonstick surface may change color due to 
moisture and steam. This is absolutely normal and 
has no effect on unit performance or use. 



! CAUTION ! 
DO NOT IMMERSE THE BAKING PAN IN 
WATER OR ANY OTHER LIQUID. 



T Storage 



Altow the unit to cool completely before storing it. oil any moisture inside the unit. To avoid damage to 
Keeping the lid open helps. Clean it as described the unit, do not place any heavy objects on lop of the 
above, Carelully dry all unit components and wipe lid. 



X Accessories 




Measuring Spoon: 

May be used «o measure yeast, sugar, sail, dry milk 
and spices. The large side measures 1 tablespoon; the 
small side measures 1 teaspoon, The halfway mark on 
each measures Gnu half tablespoon and one-hall 
teaspoon, respectively. 



(S) 



(L) 




How to Measure the Ingredients 



Dry Ingredients: 

1 . Spoon the dry ingredients into trie cup filling it lo 
overflowing. Do not press or snake down. 

2. Level by sweeping off ihe excess with a knile. 
To measure 3/4 cup (lour, lor example, fill and 
level Ihe 1/2 and the 1/4 measuring cups. 
Spices and small amounls of dry and liquid 
ingredients are measured in the measuring spoon 
wtiich comes with unit Be sure to level oil the 
same way. 




"Nested" 
^ Measuring cup 






1 



Liquid: 

i,The liquid should be poufod into the cup while ihe 
cup is placed on a Hat surface and measured at 
eye feral. 



leasuring Ingredients 

tant for the best posstfefa result * 



It is most impotent forme best boss**; r**d\ every tro& 
you bake bread, that you measure accural e*y and cc*recily- 
Dry inrjrodieflti Midi as Hour and sugar need to be 
measured in 'nested* measuring cups or Ihe type thai M 
inside each olher. They come as 1/4. 1 1& 1/2, and 1 cup- 
LiqukJ measuring cups are usually made of transparent 
glass or pftasJic wiflh litwjs miukrfig the gradations. 
Tt» Zcf fushi Home Bakery TradfliCrtal comes equipped 
with ■ measuring cup and spoon US€ THE MEASURING 
CUP FOR LIQUIDS ONLY: it measures up lo 1 cup when 
lilled lo the very brim, Tho measuring spoon has a small 
and large suSe. The large Side measure* l labfcspoon » the 
iop: it measures Iffl lab4espoonof l-l/^toaspoonsio tho 
halfway mark on that skfe. The smalh* stoe o* the 
measuring spoon measures 1 teaspoon to the top and 1/2 
laaspoon to Ihe half mark. 



Characteristics of Ingredients 



• All Puipose Flour *s a blend o* icfmed wheal Hour especially 
surlaWe k>r making cake, croissants and pizza. 

• Bread Ftour is a type o1 wheat flour made fiom hard wtieat 
lhal include* all of the gluten rrom the gram Since braid flour 
ha* a higher glulen and protein content than all purpose Hour, it 
Is wefl-suilcd foJ use in yeast breads. Glulen gives siructgre and 
height to the loaf. thus broad Hour Uses bettor than other lloufs. 
It produces a higher loal and bread that has a coarser texture 

• Grac*ed Wheat' is very coai$o m texture. It comes from 
wheat kernrrfs cut into angular fragments U give-s wfiole gra*i 
breads a nutty flavor and crunchy texture. 

• Glulen is an elastic prolcm found mainry in wheal Hour (al 
Hour contains same gluten). GMten *s an important etemenl in 
all yeast breads, as it grv&s bread il$ structure or framework. 
Flours with a high gluten center* make the best bread Itours. 

- Vital Wheat Gluten lalso carted viial gluten or wheat ©Alton) is 
the dried gluten protein obtained Irom high protein, hard-wheat 
rtour by nsmg oft most of ihe starch. Adding gMen io broad 
recipes helps, improve Ihe strength. tealurc and height ot the 
loat, it ts especiaiy useful in recipes thai ca* lor wheat oread 
tour or tcw-flkiW Hours. 

• Whole Wheat Fkjur. ground fiom Ihe entire wheal kernel, is 
newer, and richer m nutnenrs. 

- Seven-Grain Cereal Btend" is a blend ol wacked wheat, 
dais bran. rye. corn meal. tUix seeds And hulled mJlel 

- Active Ory Yeast IinkJs on sugar and ferments H. ihus causing 
dough K> rrso. Active dry yeasi {simply dried granules of yeast* 
is made ol imy plants that change food (especially gluten and 
sugar* .nto bubbles ol carbon dioxide As these bucoles expand, 
the bread rises. 

The recipes developed lor the Home Bakery used 
-Fleitthmann's Actwe Ory Yeasi - or -Flrjfschmann s Rapid Rise 
YmsT. 

Actrs'r; dry yeast shouk* be kepi in ihe tree^er or refrigerator. 



Please be sure that fiesrr yeast is used, Using ok) yeasi is not 
recommended and may adversely alfect the oulcome 01 your 
bread. 

• Butter and Oil tenderize the tenure or yeasi breads. French 
bread gets its unique crust and texture Iran the lack ol added 
oils However, breads lhal ctfl for oils stay tresh longer Butter 
should be measured and cut unto small pieces. The recipes 
developed for the Home Bakery used unsatlod butter: however, 
regular butter or margannc can be subsiiSutcd lor unsaved 
rxiHer 

* Eggs add richness and ve**rty texture to bread doughs Use 
large-sixo eggs m these recipes. 

* Homogenized Milk & Buttermilk add texture and flavor You 
may substitute hofrwgerwzed milk or uuUGimfc tor dry mrifc. but 
the loaf may be come cut snorter and ihe crust may be darker 
than dry m-4k breads. 

♦ Salt* necessary when making yeast breads U not only adds 
flavor but control the cjrowln of yeast, which helps the bread 
rrse, Too much sad can Ml the yeast, but loo link* kits the 
dough rise so fast it may fall helore baking ts complete. Salt 
afso keeps bread from getting state too OjuiCtJy. 

' Sugar is important for the cokx »nd Itavor ol breads, as wdl 
AS to feed the yeasi Rec.pes that call tor sugar require 
granulated sugar. Do not substitute powdered sugar or brown 
sugar unless indicated 

- Fructose* is a iwttuially occurring su$ar ^ounrj m fiuiis. 
berries, and honey. The taste of fruc*o$a ia idenlical to thrt of 
common sugar with she added benefit that it w I -1/2 limes as 
sweet as sugar. 

Fructose is a carbohydrate wr%ch must be accouWixJ *or in the 
diet. 

'Atttttbte hr-a :h lood scores. 
"Availabte at health eood stores or in your local 
supermarket's hot cereal department. 



Tips on Using Your Bread Machine 



Croat ne four Own Yeast Hruudu 



The recipes on Ihfl loltowmg pages arc un^.< ; !g ui* Honw 
Bakery TraditlonaJ by Zojirushi. Each one features ingredients 
that best coniptemcflt a particular loal of bread- Rnd ea^ was 
tested <n our machines. 

When creating your own yeast bread recces or baking an old 
favorite- use this book as a gude tor converting portion* from 
your recipe to the Homo Bakery. These portion gtpdelin&s wil 
resuii m a heavier and somewhat coarser dough. 
■ Liquid ingredients should be placed into the bafcing pan tirsl. 
then the dry ingredients. The yeast should be added last and 
ipfelkted on the dry ingredMjnts so lhal the yeast doesn't come 
in contact wrth any hquid. 

- Again, check o<ir iccipes lor guidelines on how much of 1bese 
ingrrKlients you can add to your doughs Be aware that additions 
(ike Ihese tend to make douflhs !wav*r and somewhat coarser 
in texture. 

* 11 the room temrxfr jLure is above 77 F. it ts recommended 10 
use relngeraled liquids. Flour sTiould be tresh and al room 
temperature. 

• Changes in humtfry or baking * h.gh altitudes may require 
ingreolenl adjustments. Humidrty lends to make dough morsler. 
High altitudes tend to make the loaves rise too quickly For 
hnimidiLv. irv addirw an exlra tatfcsooon ol Itour to Improve Ihe 



COiWtency. Repeat il necessary unta Ihe dough loims a nice bat 
For high altitudes, decrease the amount ol yeast by approximately 
1/2 leospoon. and decrease the sugar ylightry. 
- For recipes using the timer cycle, milk or eggs or other 
perishables should not be used for food salety reasons. 



Tips on Dark Breads 

Breads made with whole grnin Nouns, such as whole wflMfl, C* 
rye, require l '. more tende* loving aire to insure that Ihey 
achieve the height ol deliciousness. 
Nonce tnat some whole-grain bread* may a*» call tor 
substantial amounts <rf bread tlour. too. That s because the 
darker ftours need to be -tigmcned" wch while ^lour lor the best- 
tasting. be^1-lcflfantj loaf. 



Special Glazes for Yeast Breads 

Give your jusl-baked bread a professional finish. Select one cl 

these special glazes to entrance your bread. 

Egg Glaze: Seat t large egg and 4 teaspoons of water 

logefher brush generously over top crust of broad 

Melted Butter: Brush melted butter over just-baked bread for a 

softer, tender crust. 

Milk Glaze: For a softer, shimer crust, brush just-ba*ed rxcad 
with fflik Of cream. 




★Basic 

Use active dry yeast. 
#Basic Setting 



★Quick 

Use rapid rise yeast. 



Pronoating 
{20 minutes) 



Kneading 



First rising 



Stir 
down 



Second 
rising 



Slir 
dawn 



Third rising 



mI-oij- Add Beep 
-30' minutes *| 




Complete Beep 



3:30 



•Quick Setting 



Preheating 
(5 minutes> 



Kneading 



aba :i 
- 25 minutes 



First rising 

Adr/ew 



1:5a 



Stir | 
dawn 



Keep warm 
Complete Beep 



X BASIC STEPS 




1 Remove the baking pan. 

Open the lid. grasp Ihe baking pan's shorter Ranges 
and poll i1 toward you to unlalch in© spring. Then 
remove by lilting it straight up, 




2 Attach the kneading blades to the baking pan, 

Attach the kneading blade to the rotating shaft and 
push down lirroty. 




3 Precisely measure 
ingredLents and add them Into 
the bflkinj pan in the 
following ordtr: 

1 } Water. 

Add ftour, sugar, dry milk, 
salt and butter, 
3) Make a depression in the 
middki of the Hour and 
sprinkle yeast in it. Make 
sure trie yeast does not 
touch any riquid- 



lf dry yeast con Cads water, results may not be ideal 




*4 Insert the baking 
pan Into the unit and 
close the lid. 

ridvP InG DdAing pan in 
the center of Ihe oven 
C&vily and press down 
on it unM rt eftefcs imo 
place. Close Oho lid. 



5 Plug the unit into outlet. 

3;30 shows up m the display- 




Basic Steps 




6 Select the desired seiting- 

1 1 Press the SELECT COURSE key 1r> scl th* arrow i A) to Base or Kkkk? 

2) Press *»c CflUST CONTROL key lr> act the ana* I * ; v, nnni Urii. kV-L-u-iOi 

Da*k to cfiwvr :in r.rus£ yoj want. 
3! Press Vie STAflr.-R£S£T key 

■ The Ope*atton u$ht *n go on and th* l«w process is shown (I.e. PREHEAT). 

■Asth*p'0«4S contnucs.tho .nrj.cal^n adwsnas. 'or PREHEAT. KN?AU HlS£ 
then 90 BAKE. 

• Thr ADO irtfcalor ml tosh kx IWo n-rt/es until ihe KNEAO process is cornpiete 
wen e 1 lim* DO **J ingrMems such as t aisns «x rxn& *>c wnl wfl beep ro< the 
iirsi 30 sctonos of tr* nej cjflpr lias-hug. Open ihe id add aporapnale 
»r>CK«J*nl5 acearcftrf to the iedpfr 

•The Lrf* ml court dcvtti remaining Am # one-rmnuie Manots unit the bread 15 
dortfl, 



7 



Beeps tell you the bread is done-. 

t) When bafcng « complete beeps a^l you Ml Ihe 
bieao * ready .-md arc Operation i=ghl mil lum off, 

2) Press and how (he START ;RESET key. 
MOTE This uml has a ccnvcn*em fu-jcaon w 
piwnfl 1 1iom rescuing even r! yo-J nco»ooniaty 
prws Ihrj START RESET key tfurtno it* caking 
eye* 

3i Re*»ove the baVjng pan. 
Open the &rj and use oven mAs 5a pdl the bak>rQ 
pan Kwflfd you by g/asp^ng ins pan's shorter 
llangcs. Tnis wl unlatch the spring so you can Ift 
ihe pan io remove. 

■ H the START- RESET key is not p»essed atfcr the 
bflkrfl cycle is Complcie (alter Cee*r>g stops), ihe 
umi aLfomaiicaly goe* W9 the Keep Mm' 
mode 'or @0 minutes Bicad should be removed as 
soon a* possible to avow ptft ng soggy. 
• When ihe "Keep Warm" cycta is ever, »ic display 
npc+ars as showt 



WW 




DIM 



JAM CAKE SMDWKti HOWE 
MADE 







8 Remove the bread. 

Turn it* bakfig pan ovc* ano shate we bfll 
txr. It (he ba*jng ctade remains in 3*# torsorn ol 
youi tod, allow f>e loal to cool then i>se a 
piasi* spoon or rubber spaiuta lo remove me 




After us?... 

Be sure to unplug 
Ihe unt Do re* lucj 
on th* cc«d. 



■ Using the Timer 


You can use ihe timer bo program baking lo complete al a desired im&. The linrter ^ 


© 1 


can be s«* in ien>mrHJle iniervaJs tor a maxitrwm selling ol up la 1 3 houra. 
1 1 Press ihe SELECT COURSE key lo choose the seit-ng you want 
2\ Uae me TiMEft key to «rt your desired t«ne. 

3^ Press ihe START.'RESE T koy nnd ntake sure ttiat Ihe Opc-ralion L .:;tit ^aoa oft. 
The s#ay reads lime in units or one mmnie incremema\ 


- the Inw cari ht« uc*d *nih orty ea**c, 
6airtWhe«.e*M;Deiioh fiandmn and 
Hoi^k Mufosrmmns. 

- Do nnl use timer s*flrsj*fc* tC«>OSlhfll 
ccrtan mrtt. ji*cc- ¥P9e1^l»*t^ ^99^ ' 15 
?Niy «n easly SpCrf 



Basic V 
Bread 
Loaf 

Variations 



Kcftpc* listfd in this section w*« 
nritriiiHl K uri-jiarnl far the lk*k 
Helling 15) chnnpinp the* mrwunts of 
Mimr inffriMtienif*. tlifst* reripcn cmi* 
al*o ho ui*cd far thr Quick xrttinfr. 
Inicrodirni amount fur iho lllik 
h*Hiiiff *rc liwllc*t«i in rcrl And livo*r 
for the- Quirk tttlJng In Wuc, Select 
the appropriate ifnounU ikpcnrlinjr on 
the srttinff ) ou'vp rhuwn . 




BASIC WHITE BREAD 



ITALIAN HERB BR EADMSUGAR FREE WHITE BREAD 



1-1/2 cups 
4-1/4 cups 
3 Tbsp, 
2 Tbsp. 
i-' tsp. 
2Tbs*>. 
2 tap. 



3tsp. 



W;,k:r 

Bread Ftow 
Sugar 
Dry Milk 
EM 
Bugler 

Acbve Dry Yeast 



Rapid Rise Yeast 




Water 
Bread Flour 
Sugar 
Sdll 

0»we Oil 
Basil 

Ac&ve Dry Yeast 



3lsp 



Rapid Yeast 



CUpS 




3tsp, 



Rapid Ris* Yeast 



CHEESE 'N' ONION BREAD 



1-1 A cups Water 

40 M cups Bread Ftouf 

1 Tbsp. - Sugar 
1-1/2 tep. 5*11 

2 Tb*p_ Butter 

1-1 W cups American Cti*os-» t 

£»• -added 

1/3 cup - Red Onion. Minced 

2 i ; < Active Dry Yeast 



SWEET BREAD 



l-3*Jcgpe- Milk 

1 - Large Egg 
4-1/4 cup* - Bread Row 
3 Tbsp. - Sugar 
1-1/2 tsp, Sail 

2 Tbsp. Sutler 

1 tsp. Grange Peel 

2 :sp. Active Dry Yeast 



CHOCOLATE BREAD 



t -a/a cups, m 

1 Large Ef# 
4-1/4 cups - Bread Flour 
3 Tbsp. Sugar 
1-1/2 Isp. Salt 

2 Tbsp. Butter 

1 Tbsp. Unsweetened COCO* 
2/3 cup ct.jcolate Chips 

2 tap. - Active Dry Yeasl 



RAISIN BREAD 



RUSSIAN KULICH 



APPLE OAT BREAD 



1-12 cups 
4-1/4 Cup* 
3 Tb8f> 
STbsp 
1-1/2 tsp. 
2Tbsp. 
MSP 
2 tsp 



Water 
Bfead Floor 

Dry Milk 
Safe 

Butter 
Cinnamon 

Acnvo Dry V<MSI 



Whefi beep soiHXft ackJ; 
i cup Rafrns 



3 ;sp 



1-1/4 «jps 

4-1/4 cups 
2Tbsp 
M/21sp. 
2Tb5p. 
1/2 cup 



Largo Epgs 
Almond Enlrscl 
Bread Flour 
Sugar 

Salt 

Butter 

Slrvered Alrrwods 

AditfO Dry Vftast 



Wtier> beep sounds add: 
if2 cup Chopped Dned fm 



1-2'3 cups 
cupe 
1 Tbsp 
M/2 tsp 
2Tbsp. 

1 ISO. 
2/3 cyp 

2 Isp. 



BrfrflO Fkwr 

Saft 
Bulber 
Cirirusrocn 
Om 

ACIK-O Dry Y<K*« 



When beep sounds add: 
1.2 cup Diced DfiedApp^ 



3 tRp. 



i -23 cups 
4-1/4 cups 

1 Tbep 

M.ttlSp. 
lisp. 
2/3 cup 

2 tap. 



AppkJuiCO 

Bmad Flour 

Sugar 

San 

Cinnamon 
Oats 

Active Dry Yeast 



Whon beep sounds a«: 

1/2 Cup Deed DnadAff^ 



i-l*cups+tTb$p, water 

3-1/4 cups BrwdRour 

2 T&sp, sugar 

i isp. San 

l-1.-2Tbsp. Butter 

1-1. "2 tsp. Acbve Dry Yeas1 



2-1 -Slip 



fepid tits* v«?a£! 



RAISIN BREAD 



1-iAcupi+l Tbsp. Waw 

3-1.-4 cups Bread Four 

2T*sp Sugar 

1 tap. Sid! 

i-i^Tb*p. Butter 

1/2 isp Cinnenw 

1-1j2 Is-p. Actve Dry Veai 

When beep sounde *<M: 

*J cup Raiarw 





ir Basic Wheat 

Use active dry yeast. 



*Quick Wheat 

Use rapid rise yeast. 



• Basic Wheat Setting 



1 " '■.(! '; 




-HSU £T 




TMnJWkig 




. 50fiw>. 


i 

IM ■] 













•Quick Wheat Setting 



T BASIC STEPS 



1-5 Follow the same procedure as steps 1 - 5 
for Basic Bread (see page 11), 



6 Select the desired setting. 

1 ) Press the SELECT COURSE key to set Ihe arrow (.4.) lo 
"Basic Wheat" or "Quick Wheal," 

2) Press the START/RESET key, 

•The Operation Light will go on and the first process is 
shown (i.e. PREHEAT}. 

•As ihe process continues, the indication advances from 
PREHEAT, KNEAD, RISE then to BAKE. 
•The ADD indicator will Hash lor five minutes until Ihe 
KNEAD process is complete. 

When if s time lo add ingredients such as raisins or nuls. Ihe 
unit will beep for the first 30 seconds ol Ihe indicator flashing. 
Open Ihe lid and add appropriate ingredients according to 
the recipe. 

'The unit will count down remaining time at one-minute 
intervals until ihe bread is done. 

















■SO 




• • - it 








- 



7-9 Follows the same procedure as steps 7 - 9 
for Basic Bread (see page 12) 



If you want to use the timer, follow the same procedure as 
for using ihe limer for Basic Bread (se« page 12). 



/The- Uner can be used , 



Whole T 
Grain 
Bread 
Variations 



Recipe* listed in tlfci* jetton were 
flrl*irmllv jiri-pnn*d for the Kitfe 
Wheal setting, liy chnntnny 'I*'' 
urn on nis of mpiih' irtKrediriH*, the*e 
wipe* fan *Uq lie ummI foe ita CJuitk 
W heat ttfttfne, Injrwiicnl IflMIMll 
for 1Ir* Itasir WlirtC noltinf *rc 
indicated! in red and thoM. 1 fur (Ik 1 
quick Wtail srtrtn* in blue. Seferi 
the appropriate IIWDll depending «n 
the **-ltIn* you've r h**en. 




00% WHOLE WHEAT BREAD 



.IGHT RYE BREAD 



1-7 8 CJpS 

Soups 

3T&5p. 

2 Tbsp. 
2 isp. 

1-1/2 ttp> ' 
4Tt>sp. 
£ I ■ , ; 
2 isp 



3*sp. 



Whole Wieal Fkxjf 

Sugar 

Dry M*k 

Salt 

Salt 

Vital Wheat Glutei 
Btiticr 

Active Diy Yeast 

Rajad Rrse Yeasl 



1-1/2 cups 

4-1/4 CUDS 
2/3 Cup 

a ri«;p. 
1-1/2 Isp. - 
2 Tbsp. 
1 Tbsp, 
?1=;p. 



B««»d Flour 
Ryo Flour 
Sugar 
S-;.H 
Butter 

Caraway Seed 
Active Dry Yeasi 



3 tap. 



RajxJ R*e Yeast 



SEVEN-GRAIN BREAD 



PUMPERNICKEL BREAD 



1-1/2 cups 

4-1/4 cups 

2/3 cup 
2 Tbsp. 
2 Tbip. 
1-1/2 tsp. 
2 Tbsp. 
2 lap. 



B*ead Flour 
Seven-Grain Cereal 

Dry M*k 
Salt 
H r!.;r 

Active Ory Yeast 



3 tsp 



Rapid Rise Yeast 



1-2/3 cups 
2*1/3 cups 
1 cup 

1 cup 

3 Tbsp. 
t- 1ft tsp. 

2 Tbsp. 

4 Tbsp. 
2 Isp 

2 Tbsp. 

5 Tbsp. 
2 lap. 



wan* 

Bread Ftou* 

Wtwlfl Wheal FTour 

Rye Flour 

Molasses 

Salt 

Vegetable Oil 
Cocnmeal 
taunt Cc4(«e 
Unsweetened Cocoa 
Vital Wheat Gluten 
Active Dry Yeasl 




HONEY WHEAT BERRY BREAD 



ITALIAN WHEAT BREAD 



WHOLE WHEAT NUT BREAD 



! -3*8 cups Water 

4- IM cups Bread Flour 

itfcup Cracktd Wheat 

3 Tbsp, Money 

1-1/2 tsp- Sail 

2 Tbsp. Bulter 

2tsp. Aclrve Dry Yeas* 



1 1 ;•• r.ups Wal«r 

2-2--T3 cups Broad Flour 

2 cups Whokf Wheal Flour 
2 Tbsp. Sup>ar 

1-1/2 lap. Sai 

2Tbsp- OlrveOf 

1 isp, Baji 

2 isp. Active Dry Yeas! 



3 Bsp Rapid Rrse Yeast 



1-7.'3cups Wale* 

5 cup* Whole Wheat Flour 

3Tb*r>- Sugar 

2 Tbsp. Dry Milk 

1-1 A bp. San 

2 Tbsp- Butler 

2/3 cup Walnuis Chopped 

5 Tbsj>. Vital Wheat Glulen 

2 Isp, Atfrvo Dry Yeast 



3 isp. Kap;d Hrse Veasl 



FAT FREE BASIC WHEAT BREADM 100% WHOLE WHEAT APPLE BREAD M 100% WHOLEWHEAT FRUIT BflEAD 



1*2/3 cups 


Water 


2 CUpS 


Waler 


2 cups 


- Water 


3-1 ^2 cups 


Bnwd Flour 


S CupS 


Whole Wheal Flour 


5 cups 


Whole Wheat Flour 


1-1/2 Cups 


Wioi* Wheal Flour 


3Tbsp. 


Sugar 


3 Tbsp. 


Su^ar 


2TfaSp. 


Sugar 


2Ttrtp 


Dry M* 


2 Tbsp. 


Dry WK 


M/2i 5 p. 


Sail 


1-l.'21sp. 


Sal 


1-1,-2 isp. 


SaH 


2 isp 


Adnw Dry Yeas? 


2 Tbsp. 


Butler 


2 TbSp. 


Buiier 






1tsp 


Cinnamon 


Usp. 


Aii*p*ce 






!j Tbsp. 


Vrtal Wheal Glulen 


5 Tbsp 


Vim Wheal Gluten 






3tsp 


A::li'/(! 2-y Yeasi 


3 isp. 


Active Dry Ycosi 






When beep sounds add: 


When beep sountfs add: 






1 cup 


Diced Dried Apple 


2/3 cup 


Chopped Dried Frurt 



. 100% WHOLE WHEAT BREAD 




1 -lineups 

4 CupS 

2 Tbsp. 
MttTfcsp. 
l tsp 

1-1 .2 Tbsp. 

3 Tbsp. 
Mtttsp. 



Wale* 

Whole Wheal Flour 



Dry Milk 

&ilt 

Butler 

Vital Wheat Gluten 
Aclrvi? Dry Y<msI 



2-1 12 1sp. 



Rap.d fliso Yeasl 



100% WHOLE MEAT APPLE BREAD '■ 



1-2>3 CUpS 
4 cups 
2 Tbsp. 
1-1/2 Tbsp. 

1 isp. 

1-1/2 Tbsp. 

Ittisp. 

4Ttap. 

2 Isp. 



Water 

Whole Wheat Flour 

Sugar 

DryWIk 

Sal 

Butler 

Cinnamon 

AciivcDryYeaM 



Mien teep sounds .ni:l 

Sttcup OitOd Dried App»ft 



★ Basic Dough * Quick Dough 

Use active dry yeast. Use rapid rise yeast. 



•Basic Dough Setting 









Sir 




, Mr**** -\ 


GompW 





•Quick Dough Setting 



"BASIC STEPS 



1-5 Follow the same procedure as steps 1 - 5 
for Basic Bread (see page 11), 



ICHT 

ueoui 

DARK 



L_ 



mm« home 




6 



Sefect the desired setting. 

1) Press ihe SELECT COURSE key to M ihe arrow <A> to ease Ooogh" c* "Oui* 
Douoji.' 

2) Pros* Ihe STARTi'RCSET *ey . 

The Operaftcn Light wil go eci and ihe dtsl process is shown (I e. PREHEAT), 

As me process continues, the indtalton advance* from PREHEAT, KNSAD. then to 

RISE 

ThaAI»iri<*cal0r*#i^^rn^ 

When * a ftme lo wM mgred-enis such as raisins o* rtott ite unit will beep tor ihe 
iirsl 30 seconds ol ihe indicate* flashing. 

The urrt wl count down renaming Mm * onemnule intervals urwl Ihe dou$H b 



7 Beeps tell you The dough is dor>e* 

i) Whw lh« ode is complete, beeps aten you thai 
the tough a ready and the Operator* Ughi wl 
him OIL 

2\ Press an* ".-in It- STAPi RESET hey 

3) Remove fte taKng pan. 
Open toe H and peril In* belong pan toward you 
oy p/asomg the pan's shorter lunges. Tha w* 
urlacch !he spr ng so yoj can lift the pan lo 
remove. 





8 



Remove Ihe dough. 

Prepare a Ijghdy (toured board 
Gaiter the dough at the center 
of Ihe batong pan Place H on 
ihe bead. 

Remove ihe dough cartful*/ by 
rung fl gentry. If Ihe bakog 
Wade remain* in ihe bottom el 
your dough, njmove ihe blade. 




Be sure to urplug Ihe unit 
Oongi lug on** cord. 



1 0 Shape the dough and bake. 

Shape ihe dough as you kke and lei ilnse 
Then bake m an oven 



J 



If you want to use the timer, follow the same procedure as / 
for using Ihe timer for Basic Bread (see page 12). \ 



The timer can be used i 
lor the Basic Dough 
setting only. 



T 

Dough 
Variations 



Recipes listed in this section 
were original I v prepared for 
the Basic Dough scttittK- By 
changing the amounts of 
some ingredient*, fhew recipes 
villi al&o be used for the 
Quick Dough si-tUngi Idjfcrrdt- 
cnt amounts for the Basic 
DtMigli M'ilin^ are indicated 
in red and those for the 
Quick Dough setting in Mur. 
Svk-ct the appropriate : 
depending on the selling 
jfouSe cheseiK 



2/3 cup 


— Water 


2 


Urge Eggs 


2-1/4 cups 


Breast Flour 


3/4 cup 


All-Purpose Flour 


3Tbsp. 


SuQilt 


3 Tbsp. 


Dry Milk 


1 Isp. 


San 


3Tosp. 


Butter 



CROISSANTS 



1-1/2 lap. - 

1 cup — 

E99 Glare: 
1 

*M 

2 tap - 



Actoe Dry Yeast 
Butler. KrflerKKt fta 
kneading into dough) 

Large bqq bwxi 
Wait- 



Rapid Rise Yeasi 



IMETHOD 




Follow basic steps 1-7 tor making 
dough (see page 20). 

1. Remove dough from baking pan. 
Put into greased bowl. Cover with 
plastic wrap. Place in refrigerator 
and allow to rest 30 minutes. 

2. Rq* dough into 20x14 in. 
rectangle on a lightly floored 
surface. Using about 7 Tbsp. ol 
softened butter, butter 2/3 04 dough 
whate leaving 1/3 of dough 
unbuttered. 



4. Cut dough into three pieces and fOB 
each piece to 1/4*. ink*. Cm dough 
intolriangles. (Wide end should be 
abom 3-1/2 in.) 




5.R0II each triangte loosely starting 
from (he wide end, lay wrth seam-sidft 
down, Curve ends. 




3. Fold dough into thirds and repeal 
step 2 twice more. Add Hour to 
rolling surface as needed to 
prevent slicking. Cover completely 
with plastic wrap and place in 
refrigerator tor 1 to 2 hours or 
overnight. 



6. Place to greased baking pan. Alow 

to rise tor about 40 to 50 minutes or 

unt.l size ctaubes. 

7 Bru^i l^jhtly with <Kjg glaze. 

8. Bake al 375=F for 1 0 to 15 minutes, 

or unM golden brown and flaky. 

Makes 24 croissants. 



TRADITIONAL PIZZA DC UGH 



1-1/2 CUPS 

1-1/2 Tbsp, 
3-3/4 cups 
1-1ttTt»p, 
1*1/2 isp. 
1-1/2 isp. 



2 Isp. 



CHv* Oil 
Bread Flour 
Sugar 
Salt 

Active Dry Yeast 
TttUjWjCl 



PIZZA OOUGH WITH BEEF 



1-1/2 cups 
3-3/4 cups 
3 Tbsp. 
1-1/2 isp. 
1-1/2 Tbsp, - 
1-1/2 tap. 



All-Pufjxjse Ftour 



2 isp. 



Active Dry Yeas* 
Ves^WblftOI 

'Rapid RiwYwil 



■METHOD! 

Follow basic steps 1-7 tor making 

dough (see page 20). 

1 . Remove dough from baking pan. 

2,Select shape variation of your 

choice. 



THIN-CRUST PIZZA 



1 .Flour hands fightry. Shape dough 
into ball- B vide ball in quarters. 
Press each quarter ol dough Into 
greased, 12-in. pizza pan P forming 
1-frh edge, 

2.Brush crust with oil. Cover arvrj et 

stand 15 minutes. 

3. Spoon tomato or paza sauce 

over dough, top with cfeese and 

topping ol your choice. 

4,Bake 25 to 30 minutes at 400 f3 F 

qt until cheese bubfcly and crus< is 

golden brown. Makes four 12-in. 

pizzas. 



THICK-CRUST PIZZA 



1 .Flour hands lightly. Shape dough 
into ball. Divide ball in hall. Press 
each dough into greased, 12- n. 
pizza pan, forming a high edge. 
£-4. Foltew steps 2-4 for the Thin- 
Crust Pizza recipe- 
Makes two 12-irv pizzas. 



CRUSTY ROLLS 



Prepare Pizza Dough with Beer. 
1 .Put dough of> lightly floured board, 
divide into quarters, cut each quarter 
into 6 pieces. 



Dough Variations 



2.3hape each piece into flattened 
oval-shaped ball. 
3.Chp bottom of dough balls in 
cornmeal and place on gtreased 
baking sheet about 1-1/2 in, apart. 
4.Slash tops of rolls with sharp ferric 
or razor blade. 

S.Cover dough lightfy and altow 10 

rise 30 minutes. 

e.Brush roils with one egg yolk 

beaten with 1 Tbsp. water 

7.Bake rolls at 400 F. 1 5 to 20 minutes. 

S.Let cool on rack. Makes 24 rolls 



SOFT PRETZELS 



Prepare Pizza Dough with Beer. 
1 .Put dough on lightly flowed board, 
divide into 8 equal portions- 
2. Cut each portion again into 6 equal 
portions. Roll each piece of dough 
into pencil-thin line about 20-in. long. 




3.To shape into pretzel, pick up ends 
of line in each hand and curve into 
circle, crossing ends at top. 




4 .Twist ends once and lay down over 
bottom of circle. 




5. Place about 1 in. apart on 
well-greased baking sheets. Brush 
with beaten egg and sprinWe SghWy 
with coarse salt, poppy seeds or 
sesame seeds. 




6 .Bake at 400 : F, 10 to 20 minutes, 
7. For crispy pretzels, place ooofced 
pretzels in cool oven on ungreased 
baking sheet, Allow lo stand 3 hours 
or overnight. This process makes 
pretzels dry and crunchy. 
S. For soft, chewy pretzels, serve 
warm from the oven. Serve with mus- 
tard. Makes 48 pretzels. 



BUTItft MICH MOLL 
G OREAD DOUGH 



1 cup 
1 

3-1/4 cupr. 
4 Tbsp. 

1 lap, 

3 Tbsp. 
IMcup 
1-1/2 tap. 
Egg Glaze: 
1 

4 lap. 

2 tap- 



Water 

I .r.|.r I- >;:\ 

Bread Flour 

S3T 

Dry Milk 
Butter 

Active Dry Yeast 

Largo Egg, beaten 
Water ^ 



■METHOOB 

Follow bas*G steps 1-7 for making 
dough (see page 30). 

1. Remove dough from baking pan, 

2. Choo«e shaping method. 

3. Egg Glaze: beat together egg and 
water Brush g<ene*ousfy over 
shaped loaves or roils prior to baking. 



CINNAMON-RAISIN ROLLS 



Prepare 8u1lcr>PJori Roll 5 Bread Dough. 
1 .Put dough on lightly tloured board. 
Divide dough in three pieces. 
2.Roll each hair into a 8 X SMn. 
rectangle, Spread surface with 1/4 
cup butter r thinly sliced. 
3,Sf>nrikle Surface wilh 1/4 cup brown 
sugar, 1tsp. cinnamon. Spnnfcle 1/3 
cup raisins over dough, 
4 .Start with 8-in. side and roll dough 
ielly-roll style, pinch seam to seal. 
With seam aide down, cut in eight 
1 -in piOCfrS. 

S.Placa on greased baking sheet 2 
in. ;.ipart. Cover lightly wilh damp 
towel. Allow to rise in warm place 
until siie doubles - about 40 
minutes to 1 hour. 
G.Bake at 37&F. 10 to 1 5 minutes. 
Makes 12 rolls. 



TRADITIONAL LOAF 



l ; i Hi!' :. i- ' K:.M >. I :: Ltttiflff 

I.Pul ctouoh on ligMly ttoi*ed board , 

IW1r.c1oijr f n in thn-r- piKcon »hnpc 

each piece into Joavea 

?. Placet m 3 grnnscd 5*1 j2 X 3>ia foal pons. 

3. Brush wten ego glaze des*ed. 

4. Cover dough, allow lo rise in warm 
place until a*ze doubles - atoout 40 
mlnulos to I hour. 

5. Bafce at SWF, 25 to 35 iwiutee, 



PAN ROLLS 



Prepare Butter-fitch ftoii £ Bread Dough 
1 Put dough on fcghtly r toured board. 
Divide dough v*q eqi«tf quarters Cut 
each Quarter into 6 pieces. Shape 
each piece into a I 



2- Place one ball in each ol 24 greased 
muflin cups. 

3- Brush wrlh egg glaze rl desired. 
4.Cover dough, allow to rise in 
warm place until size doubles — 
about 40 minutes to 1 hour, 
5-Bake at 375*F t 10 lo 20 minutes, 
Makes 24 rolls, 



CINNAMCN-RAIS N S'.'i RL LOAF 



Prepare Butter-ftch Roil. * Bread Dough, 
I.Pul dough on rightly r toured board. 
DArtde dough in three pieces sh; ip: i: 
MCh piece into aX5-in. rectangle. 
Melt 2 tbsp. butter or margarine. 
Brush over dough. 
2.Sponk*e dough wilh mixture of 1/4 
cup sugar and 1tsp. ground cinnamon- 
Spnnkte 1/3 cup raisins over dough, 
3 Bnt] nnirly '.villi C<\K\ :. de Ol dough, 
roll up jelly roll-styte. Seal ends by 
IMKhing edges of dough together with 
lingerfeps. 

4. Place doggh in greased 5->teX3- 
h. loaf pan or on large baking Sheet 
5-Allow to rise in warm place until 
s*ze doubles - about 40 minute* 10 
1 hour. 

5. Bake at 375 F. 30 to 40 minute* 
Or until golden brown. 

7.When toaf b cool, glaze with 
mixture of 2/3 cup silted powdered 
sugar and 5 Tbsp. milk. 
M>fcktt& 3 loaves. 



CLOVERLEAF ROLLS 



Prepare Bulter-Rich Roll & Bread Dough. 

1. Put dough on hghtly floured board, 
Divide into quarters. Divide each 
quarter into 6 pieces. Cut each piece 
into 3 sections. Shape each into ball 
with palms of hands. Place 3 ba»s 
together in each ol 24greased muffin 
cups. 

2. Bru«h with egg glaze if desired. 
S.Cover dough, atow to rise in w*nTl 
place until size doubles - about 40 
minutes to 1 hour. 

4. Bake at 375 F, 10 to 20 minutes. 
Makes 24 roil-. 



BREAD STICKS 



Prepare Bu«er*Rich Poll & Bread Dough. 
1 .Put dough on lightly floured board- 
Divide into 24 equal pieces for 16-in. 
sticks. Roll each piece of dough into 
thin 1&*in. lines. Arrange lines tbOUl 
1-in. apart on a greased baluog 
sheet, Allow to rise 30 minutes. 

2. Brush with 1 beaten egg while and 
tTbsp. water. Sprinkle wilh poppy 
seeds, sesame seeds or coarse salt 
if desired. 

3. Bake at 400 F. 10 lo 15 minutes. 




pus home-made jam 
fruit! 




Jam selling 



130 



1 , 2 Follow Che same proce- 
dure as steps 1 and 2 (or Basic 
Bread (set page 11). 

3 Precise^ measure ngredents 
and add Item to Ihe baking pan. 

4, 5 Fottjws me same proce- 
dure as steps 4 and 5 for Basic 
Bread (sec pAQC 11)- 






D Select the Jam salting. 

1 ) Press the SELECT COURSE 
key io seiihe arrow (▼ Ho "Jam: 

2) Press the START/RESET k*y. 
•The Operation Light will go on and cooking 
will star). 

The unit wil courvl down remaining lime ai 
one*minule intervals until ihe jam is dons. 





/ Beeps tell you the Jam Is done. 

1) When cycle is complete, heepa alert you that ihe jam is ready and 
Ihe Operation Light will turn oft. 

2) Press and hold Ihe START/RESET key. 

3) Remove the baking pan. 

Open the lid and use oven milts to pull the baking pan toward you by 
yaspmg Ihe pan's shorter llanges. Tte will unlatch tne spring so you 
can lift Ihe pan to remove. 




8 Remove the jam. 

Carefully remove the jam from the baking 
pan using a rubber spatula, If the kneading 
blade remains in your jam. u&C 0 ptastfc 
spoon or rubber spatula to 
remove Ihe biade. 




3 After use,,. 

Be sure to unplug Ihe unit, Do not tug 
on tne cord. 




I 



Normally, the jam will thicken with refrigeration. 

To make the jam thicker, add 1 package (up to 2oz.) of fruit pectin. 



STRAWBERRY JAM 



APPLE JAM 



MIXED JAM 



2 Cup* 

3^4 cup 

I lb- :: 



Strawberry, cmtfttd 
Sugar 

Lemofl Juice 



2 cups 

3/4 Cup 
1-1/27*30. 



Aflplw;, cored and 

peeled, 

Sugar 

Lemon Juice 



* • i ;:• 
1-1/2 CUpS 

3M Cuj> 
1 Tbsp, 



Slrawborry. Cru$r»d 
AppkKkCoredjnd 

Suga# 



In rr c iy,- ivo^bte comainer, place apples and cover wilh water. 
Cook in microwave on Hioh tor 5 to 1 0 mmules or unnl tcnctoi 



2 Oan appte* and m&tfi wilh a potato masher, 




1 , 2 Follow the same procedure as sieps i and 2 for 
Basic Bread (see page 11). 

3 Precisely measure Ingredients and add them to the batong part 

4| 5 Foiksw Ihe same procedure as steps 4 and 5 tor 
Basic Broad (sec page 11). 



r 
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Select the Cake setting. 

1) Press the SELECT COURSE key lo set the 
arrow £▼) to Xafce." 

2) Press ihe CRUST CONTROL key la set the 
arrow ( to either Light. M&dium or Da* to 
choose the cnjst you want 

3) Press the STAFTI7RESET key, 

-The Operation Light will go on and Ihe first 
process ks shown (i.e. KNEAD). 

- As the process continues, the indication 
advances Ifom KNEAD. then lo BAKE. 

•About 10 minutes alter baking starts, the ADD 
indicator mil flash for live minutes until the 
KNEAD process is complete. When it's lime to 
add ingredients such as fruit or nuts, the unit will 
Deep for the five minutes of the indicator 
Hashing, Open ihe lid and add appropriate 
ingre*ents according to a reope. Any Hour that 
has accumulated inside the baking pan should 
be gentry dislodged using a rubber spatula. 

-The unit will count down remaining time at one- 
minute intervals until Ihe bread s done. 



ked cakes make a great 
someone special! 



Cake setting 

«*» I 

about MdBoep 
— lOrrwHrtrt— 



Complete &*« 



2 00 




Beeps tell you the cake is done. 

1 > When baking is complete. boepS aWd you thai 
the cake «s reacfy and the Operation Light will 
turn off. 

2) Press and hoW Ihe START/RESET key . 
3} Remove the baking pan. 

Open the lid and use oven mitts to pun the 
baking pan toward you by grasping the pan's 
shorter flanges, This will unlatch the spring so 
you can lih the pan to remove. 






Remove the cake. 

Turn Ihe baking pan over end shake the cake out. 
If the baking blade remains in the bottom ol your 
cake, allow the cake to cool then use a plastic 
spoon or rubber spatula to remove the blade. 
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After use.,. 






Be sure lo 




unplug the unit. 






Do not tug on 






Ihe cord. 













Cake 

Variations 




SHORTCUT POUND CAKE 



CHOCOLATE CAKE 



DUTCH APPLE CAKE 



See package labet 
S*0 package label 



Egg 

Waier or I 



SHORTCUT CORN BREAD 



Sw package tebol 
$e« package label 
1-1/2 package 
(22.5 oz.} 



EOT 

Waler or Wilt 
Combr»dMn 



1/2 cup 
3 

IS cup 

2 top, 
£ Cups 

3 top. 
1 cup 

7 Thsp. 
When 

li^CUp 



Water 

Urge Eggs, beaten l^htty 

Vegetable oil 

Vanilla Extract 

All Purpose Flour 

Baking Powde* 
— Sugar 

Unsweetened Cocoa 
sounds aOd- 

Chocoiate Ch*» 



3 - Urge Eggs, beaten hghtfy 

1/2 cup Vegetable* 

1 tsp Vanilla Extract 

2 cups All Purpose Flour 

3 tsp. Baking Powder 
1 tsp. Baking Soda 

1 cup Sugar 
1/2 tsp. — S»H 
1/2 tsp. Allsp*e 

2 tsp. Onnamon 
When beep sounds add: 

1-1/2 cups PmW and capped Bfffr 



SPICED ZUCCHINI BREAD 



CITRUS FRUIT BREAD 




Large Eggs, booton 

Vegetable oil 
Al Purpose Flour 
Sakmg Powder 
Baking Soda 
Sugar 



1/3 cup — 
2 cups 
2 i$p. 

1 top. — 
3/4 cup 
1/2 tsp. — 
1/2 tap. 
step. — 
1 tsp. 

When beep sounds add: 

1 cup Shredded Zucchini 

3/4 cup Chopped Walnut* 



Aitspcc 
Cinnamon 
Orange Peel 



#4 cup 
Mtf Tb*p. 
2 



1/3 CUp 

2 cup* 

3 tsp. 
IMP. 
3* cup 
1/2 <sp. 
1/2Tbsp. 



Grange Juice 
Lemon Juice 
Urge Eggs, beaten 
bghtty 

uogeiabfe oil 
AJI Purpose Flour 
Baking Powder 
Bakrfig Soda 
Sugar 
Salt 

Orange Peel 
Lemon Peel 




A tasty sandwich starts 
^with fresh baked bread! 




Sandwich selling 



Ftr* 



HE3 



1 -5 Follow the same procedure as steps 1 - 5 for Basic 
Bread (see page 11). 



BASIC QUICK 
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Select the Sandmen setting. 

1) Prw M SELECT COURSE key fa mm iho arrow <▼) to 
■Sarxtakfi." 

2) Pra» the STAfttjfiESET Icey. 

■ThoOjHJrn!k>n L^il vdl go on and The fir* prowis is tfwwi 
<U. PflEMEAT). 

-As ihe process con*fX*es. the mdcabon advances from 

PREHEAT, KNEAD. RISE then to BAKE. 

-About 30 mrukJS after baking jsartt, *hj ADD incfcaicr mil Hash 

icr tr.-o minutes ,intil the KNEAD proem is comptoi* 

When <Ts time 1o a«id ingredients such as raises or n.jis. 1hrj unr 

ml boep tor firsx 30 seconds o< ihe nefcator flaaWng-Opan 

Ihe Ik) and atfcl appoprijiip ingrrftfent* accof^ng » a reopft. 

-The unit wll count cknwi remaining time a! orw-mng* nervals 

until ihe sandmen is done. 



7-9 Follow the same procedure as steps 7 - 9 for Basic 
Bread (see page 12). 



If you want to use the timer, follow the same procedure as for using the timer 
for Baste Bread (see page 12). 



j 



SANDWICH BREAD 



Mttcups+1 Tbsp. - Waim 

4-1/4 cups - Bread Flour 
3 Tbsp. Suga/ 
2 Tbsp, Dry Milk 

1-1/2 tap. Salt 
2 Tbsp. Guttw 



SANDWICH BREAD (15 lbs. SIZE) 



I -ire cups* 1 Tbsp. Water 

3-1 /4 cups Broad Flour 

2 Tbsp. Sugar 

1-1/2 Tbsp. Dry Ml* 

i isp. 

1-1/2 Tbsp. Butler 




Original Bread Variations 



CRUSTY FRENCH 



4-1/2 cups 
t-ltf tsp. 
ITfesp. 
3tsp. 



Water 
Bread Flour 
Sail 
Butter 

Active Dry feast 



i-tTBeupt - 
1/2T&tp, - 
1 tsp. 

3-1M cups 
1-1/2 top. 



Wtttf 

sm 

6tfe*dFlqgr 
Acbve Dry Yeast 



■The above recipe is for baking French bread using the "Home Made" setting 
which can be programmed for the desired time. 



On conventional bread makers, each bread baking cyde lime is preprogrammed, and does not 
any changes to the baking or rising time. The B8CC-V2Qs "Home Made" setting allows you to program 
to lengthen or shorten, each ol the cycles in the baking process. This allows you to adapt your " 



1-5,7-9 Follow the same procedure as steps 1-5,7-9 for 
Basic Bread (see page 11—12). 



For programming the time for each process before baking starts 



6 Program me tim« for each process. 

1 } Seted -Home Made" us*g the SELECT COURSE key. 

2) Press the CYCLE fcey. 

(The current process and current time setting are dfcp*ayedL> 
- The factory default selling lor Horn* Mode I* -French 
Bread- (4:00). 

3) If the current Jim* seGing * acceptable, press the CYCLE key. 
If you wart to chanp* the lime* press the TIME key. (The 
lime display freshes, To reset, press the START/RESET 
toy.} After you cornpfow fro setting, press the CYCLE 

key. (The displayed time stays on.) 



4) Display appears acoofdng lo tT» process Itow 
* Set the lime lor each process fey totowing the procedure 

above, by referring to the tabfe for maximum programmable time *or each process 

<Eac*i press o4 ■» TIME key increases thtf lime in 1 -minule irwremerrts-} 

•Keep Warm time is no*, programmable. Set either ON (60 minutest or Of F. 

•After Keep Warm setting is complete, press rh* START/RESET key The lime length 

required for completion is displayed according io your setting, If you wart to cftange, 

repeat steps I - 4, above. 





PREHEAT 


OFF, 1 - 30 min Slablizing \ho HmpWdtut* 


RISE 3 


OFF, l rn.rt - £ hre 

n.-.ixih ris*H Jif1*>r lorrrwxf into Ji ball 
(about 100* r> 


KNEAD 


C*f f • Xi m.n t^rad Uw/i tt*fcm0 Al a wring o* toss 
lf\^ 3 ffW-^ilM. r-5 prw*M. r«*u*rt Ortly munrtg. At A 




BAKE 


OFF, 1 . TO rrwi. 

Baking (aDoul 

3*1*0 ndbna LIGHT MEDIUM Or OARK 


RISE 1 


OFF. 1 mln,-2lw4, 

rv,uu4i un# fnhr^irt fl? ,1 L i 
WW/ 1 ii i' • I.JIDOU1 d- 1 1 


KEEP WARM 


OFF or (60 mm.) 

Trw bjikod broad i& »w *arm (jibou* stM'F} 


RISE 2 


OFF. 1 mln. -2»-». 

>' ritXHJt -B2 4 l-J HI t-., E *« mmmmt 1 



If you want to change the time for each process during baking .. 



1) Press the TIME key to display the ongoing process and the remaining 
time. (Alter live seconds have passed, the display automatically returns to 
the original state.) 

2) While the remaining lime is displayed, you can extend or shorten the lime 
for the current process. 

'Holding down the TJME key slightly Sorter while the time display is 
Hashing allows you to extend the time. 

'Hokling down the CYCLE key slightly longer while the time dfeptey is 
flashing completes this process. Alter two seconds, the display will show 
time remaining until the bread Is ready, resuming baking. 

As the lime you'v* programmed before or during baking is 
memory, reproyamming is mnnrjccSMry i 

If you program the desired lime by following the steps above, the factory 
delault French bread setling will turn oil. However you can recall the French 
bread setting if desired by the following procedure: 

1 . Unplug the power cord from the outlet. 

2, Plug the power cord into the outlet, while holding down the CYCLE key. 
The Home Made setting memory is initialized and reset to French bread. 



I Data preprogrammed fcr the Frer>ch bread setting is as follows: 





PREHEAT 


KNEAD 


RISE 1 


RISE 2 


RISC 3 


BAKE 


KEEP WARM 




22 


18 


45 


1:25 


OFF 


1:10 


1:0O 



■ s:-i.:q no sugar is used lor French bread, rising takes time and the dough 
is very delicate. With this in mind, the French bread setting is programmed 
with extended time lor RISE 2 process which is carried out at a low 
temperature. Why not try various recipes lor yourself? 

■ Precautions when using recipes not included in this book 

Please note that we are not responsible for any baking or jam results using 
ingredients, or amounts which are not listed. (This also applies lo the 
"Home Made* setting where you can change baking process time as 

cteeired} __ m ____ m ___ m _^^__ mt 

• Be sure not to place an excessive load on the motor as this may 
unit damage, especially when: 

• you decrease the amount of water. 

• you increase the amount ol flour. 





If you want to use the timer, follow the same procedure as for using the timer 
for Basic Bread (see page 12). 



T Questions and Answers 



Q1 
A1 



Why do loaves sometimes vary in height and shape? 
BiMrfs height aod shape te attested ay several factors 

rfVtoOVtg room y-npcri-j'c. a«r condinjner*. headers, 
weather, humidify. altitude, wo of the liner, and tuctuabons 
n houMhcV currant it can afco tfepend on how you shaped 
the dougr\ The bread can also be atioctod i iresh 
; am not used or measured ineo<reary. 



Q2 
A2 



Why does some Hour occasionally sl»ck lo cakes 
bnfcfld with iho Cake seHing? 



You may not have added ingredients in the order 
listed. Whan it's, lime to a<M ingredients hoop 
sounds, be sure 10 iemove 'kxjr thai remains en 
me Mas of tMiking pen using a rufcber spatula, 



Q 3 *»s «™ ft*" occasional to to tie* el lh# fxae^ 



A3 



During; Iho inriinl mixing period, small arnounle ol 
flour may sometimes slick to the sides of baking pan 
and will be baked onto the sides of iho loal. If this 
happen*, scrap oir that portion ol «ho outer cruol wrth 
a sharp knife. 



Q4 Why do t* toarree vary m shape fcjceno.no, on tne season? 

A4 



In the summer, loaves may sometimes nso too high 
or collapse, causing a dent in the middle, in iho 
writer, you may have trouble getting the breed to 
nso rr-.'is r m bo solved by merecj toglfwwiftH 
temperature lo about Sff-F. 



Q5 
A5 



Why ts my dough sornaumea very siicky and 
dilftcue to work with? 



Dough may sonvotarnes be shcky at the end of the 
dough cycle dooondtng on room and waier 
t etng wralures. ti thai is iho nana, use cold water 
and put Hour on ihe dough mora frequently. 



IABNORMAL CONDITION 



Status 


Cause 


Winn 


Th* Mfeg pan* inset WftperaweortrW'F.Trii 
rfcatoaafl appear 1 iw ai^ie jw their* oDrttr*rtuty 

-•Open the id and afcw the baking panrterwtoooot 


Wwir 


'ha rdcocn a?»W r flu SirT W i/rt a* t* W «n*ftffleoji 
Fw^^^t«^lrtrd«utehiMs±^«i^ 

■ Cto« ^ W bftlo* slaflog the rfit 


T^e rrnlnr i jKE 
fre knead praoess. 


lh*rw;«^%t^a**ra^ 

terawr. 

- TteirilaiatfMaa^ra^ 

Etaccfd fte ii^fnshsrj brad ind)ri^^(yii^Boaatflai 

tebeortquss^ 


tort to *m 


The power plug is disconnected from the outlet 
-" Plug tha unrl inlo the CuOet wcu*eff . 


T^OoffBWuetit 

^cn but tour 


Whio 'PftEHtM" s rctanej. r* iempr^j«olrr>feSe** 
ar^WaolHiifefttanlaM 

- This rJoes ret ntolsrymaftatl* 



Q6 Why is ihe top of Ihe bread very unevvn? 

A6 



During th>e steam releasing process, ihe kneading 
Made turns the dough upwle down, leaving an 
uneven surface en the lop. TTtfa happens 
occasionally, and does not indicate any unit 
malfunction. 



Q7 Why can 'I me taner bo sot for more Mian 13 houfs? 

a -7 With any setting beyond 1 3 hours, ingredients may 
« * spoil and affect ihe quality of dougn- resulting In 
unsatisfactory baked bread. 



Q8 
AS 



Can I use ihis machine tor favonte bread recces 
found « other ooekbooka? 

The aKronipanyina recipes were apecirically created 
for «h*s machine; resutis may vary when using any 
other recipes- Wo rocommond you use ihe rec-pes in 
Ihis rxKik whenever possible. 



Q9 
A9 



Someemas whan I cut ny bread. <* loo sta*y and 'afc apart or rt 
starts k3 compress and w«t sfee dean^. can I eV 



it your bread is sticky or compresaes. it may t>o loo 
hot. Bo sure to allow your bread to coot down to 
room tempo raluro beterd afioing. 



Q1Q Ma^luwhorre^roundor 

A10 



Ibur? 



No. Homo-ground or home-milled Hour «* too coarse- 
tor bread baked in this machine. 



Status 


Cause 


Bliptkgep 
KtrfJne: 


Tie :d : ' -jpOi'i C n :-i nj/WC Vt :\ 

■The Lrtflwilnc* operate pro^ 
Irfe'rweprVarm ciftlf , rtmc«t ihe baked freed 
irtrnee^aM presa the START/ntSET r*r, 


tuOprccn 
UgfTSOrrsdi 

J jjj, L.I 


pw1ak*tajcon(ewrfp>*^i**^ 

-D^theuatri^r^ 


The rapine rnrion 
-ol» taring use 


The sound h«nj * tre motor frrng&xXnurSnvprtttU. 

-*Tr« dos not kricatC any mah\rxtr)n. 


cperrton 


The bakmg pan k fwt insetted securely. 

^hstalsepjrth;. 


froa tht Kwrn vent 
tnftturti htbi 
***** 


kr>gitt*en!& or bek^ prccict co»ocl on ew 
hoatng etement Or rttkJe the unit. 

^InisrJoesMtirxk^&a^fafe 

ctean to urn after each Ijr^tJwintiKiBlwitlo 

ceoibe^cteinr^ 



X Troubleshooting Guide 



This Troubleshooting Guide was created to help you 
through any oVHicutiies you may encounter 3$ you learn to 
use your new Zojirushi Home Bakery Traditional. Be 
patient. II, at drst. the r osuMs of your r;;ikm«:j .in: n.::.t 
completely satisfactory,, please consult this guide. In most 
cases, you will find the solution, as well a* the answers to 
any question you may have. 



Wo also offer our loll-lree customer service as an additional 
source ol help to ensure that you are happy with your 
baking, 

Please lake advantage of this guide and our toll-tree 
customer service before returning your Home Bakery 
Traditional to the store. 



RESULTS: 



CORRECTIONS: 



orMiU, 



Increase 



Lo.it raws 

■mm 



LmI nscs Loa* ton 



tooht/i net 



Short 



1-2TbSp. 



Over Mof mood Smoh* 



. ■ .■ .. . , 



1-2Tbcp. l-2Ttwp 



l^Ttep 



Sah 



Increafi* 



1.4 tsp. 



1/4 bp. 



1/4 tsp. 



I Sugar or 



incronso 



ltf tap. 



1 ,:■ lip 



1,-2 tap. 



IS tap. 



ti?t*f>- 



Ftour 



mepvw 



' 2 



Decriiiise 



I -2 Ttwp. 



Wlttlsp. 



1*15 MfL 



M-tAtap. 



bqud 







Cfclttour was used. 



F Oim 



Wrong t^otitourw.5 used. 



rjf> ywksl was aiMwL 



Uwd *W>g t^W wong soring. 







Unpk^ofotaSnciatofi. 



ingrciofti sorted on r#a*rtg etomem 



Pin rwt pttpffty pux*4 into una 

r: ..:.! .•; !:L V I . > 1 ' O, |--'L 



• 
• 



Inewraci Mffoj s*4ec6oo was usee 



Measurement Adjustment: 

According to the chart, first make the prupor corrections 
for yeast; and if the loal is sail not acceptable, make 
adjustment to liquids, then dry ingredients. 

Pan Alignment: 

The pan should bo level when it is property into the unrt. 
Chock the space between the pan and the front and back 
walls, the from and back spaces sbouW be equal. 



Kneading Blade: 

The kneading blades should be pushed to ihe bottom o 
the baking pan. 

Customer Service: 

l" you have any quejlionai p'e^o c<\\\ our CuftlOfflt 
Service Dept. at <21 3)722- 1700 or (600)733-6570 



